ITALIAN  AMERICANS
dead, had come from Bologna, and had given his chil-
dren names which all began with '" A " like his own, so
Aldo told me—Aldo, Alfredo, Ada, Arrigo, Alfonso.
He had pretended it was so that all family silver and
linen could be initialled with the same "A" and divided
among them after his death, but they suspect there was
some additional harmless vanity or superstition in it.
Alessandro had been a private banker at 27 Wall
Street prior to the World War, owned a ioo,ooo-dollar
mansion on Prospect Park, Brooklyn, and had bought
the Highland property originally as a summer toy for
his daughter, Ada. With the depression they withdrew
from banking and developed it. They gro\v Delawares
for dry white wine, lona for champagne, the Bacchus
and Delaware for dry red wines.3
The Bolognesi place has become romantically patri-
archal in two short generations- It is an Italian " vil-
lage," an Italian settlement, where the wine is made
by the original settlers the family brought there, and
by their progeny, now grown young men and women,
who were born on the land and brought up in the
tradition.
After the Harvard professor had awakened from his
Bacchic slumber they gave us a dinner which began
as Italian and ended with a big roast turkey, accom-
panied by red, white, and sparkling wines. The Harvard
3 There are thirty or forty Italian vineyards in the Hudson
Valley, while some of the biggest and best are in this same state's
Finger Lakes region. The Bacchus is a small black grape, not very
good to eat. The Catawba is an American grape, good for eating,
and makes a good sweet wine. The lona is delicious eating, but so
expensive that it is almost always used for fine wine. The Concord,
good to eat and for jellies, makes only mediocre " red ink."
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